Haridra Khanda, an important polyherbomineral Ayurvedic formulation was analyzed by employing various parameters which included physicochemical parameters, quantitative estimation of sugar and T.L.C. profile. The evolved parameters will be useful for quality control of Haridra Khanda.
INTRODUCTION:
Haridra Khanda is an important polyherbominaral Ayurvedic formulation mentioned in Ayurvedic Formulary of India. 1 It is used in shitapitta, udarda, kotha, utkotha, dadru, and kandu which are different types of skin disorders. 2 
MATERIALS AND METHODS:
Haridra Khanda was prepared in the laboratory by using authenticated raw drugs (Standard laboratory sample-HKL). Two more samples -one prepared in the laboratory by using raw materials from the same source but omitting Haridra (HK-H: for TLC only) and the second one market sample of Haridra Khanda procured form the market (HKM) were also taken for comparison. All the chemicals used were of analytical grade.
PHYSICO CHEMICAL PARAMETERS:
Physicochemical parameters like ash value, acid insoluble ash, loss on drying, extractive values using water, alcohol and petroleum ether and volatile oil content were determined by using standard procedure. 
QUANTITATIVE ESTIMATION OF SUGAR: 2
The sample were estimated for sugar content by titrimetric method as mentioned in Pharmacopoeial Standards for Ayurvedic Formulations. 3 Sample preparation: Accurately weighed about 1gm sample was taken with 25ml of distilled water, heated to about 60-70 o C on a hot plate for about 5 mins, filtered through filter paper and the residue was washed with hot distilled water. Filtrate and washings were combined and 10%w/v lead acetate solution was added with stirring, to the flask till precipitation was completed. This was filtered and to the filtrate 10%w/v solution of sodium oxalate was added till complete precipitation and filtered. Volume of the filtrate was made to 250ml by washing the precipitate continuously with hot water. Aliquots from this solution were used for the titration.
TLC STUDY:
Chromatographic patterns were developed by using following conditions: Sample preparation -1 gm of Haridra Khanda was macerated with 20 ml. of 95% ethanol in a closed flask for 24 hrs. with frequent shaking, it was filtered and the filtrate was concentrated to 2ml. Mobile Phase Chloroform: Ether (9:1) Stationary Phase -Silica gel GF 254 Detection -i) Daylight ii) Long UV (366nm)
RESULT AND DISCUSSIN: PHYSICOCHEMICAL PARAMETERS:
The data of different physicochemical parameters of the samples has been presented in Table-1 Pages 104 -109 According to labeled composition Haridra Khanda contains 60.56% sugar. The total sugar content in both the samples of Haridra Khanda (Laboratory prepared samples and market sample) were very similar -55.89% and 56.03% respectively. The total sugar content of the sugar used for preparing the sample HKL was 97.96%. The reducing sugar content, the main source being the herbal ingredients of the formulations, was comparatively high in laboratory sample
